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Ke^p  the  cans  '^f  meat  in  a  cool,  dry  place.  ■  # 

Once  tlie  can  is  opened,  th'=^  meat  should  be  handled  as  carefully  as  any 
cooked  meat.     If  ycu  do  n'-^t  use  the  whole  can  at  one  meal,  keep  the  left-overs 
in  a  cold  place  and  use  v^ithin  24  hours.     If  th'=*re  is  any  sign  that  the  m.eat 
has  begun  to  spoil  because  it  was  kept  to':>  long  after  the  can  Vv^as  opened,  dn^ 
not  even  tast»  it. 


Canned  m:eat  has  been  cooked  thoroughly  in  the  can,  but  it  is  a  good  idea 
to  heat  it  to  boiling  before  serving. 

There  are  many  v/ays  to  serv^  canned  meat  in  good-tasting  hot  dishes.  The 
following  recipes  to  serve  4  or  5  persons  are  made  up  on  the  basis  of  a  1-pound 
4-ouncp  cr  1-pound  8-ounce  can  of  m.eat,  but  a  smaller  can  of  m.eat  and  more  of 
the  other  ingredients  can  be  us'=d  if  desired.     Most  of  .these  dishes  can  be 
cooked  on  the  top  of  the  stove. 

All  measures  are  lev^l, 

Ham.burger  and  onion  sandwich.-  Cook  1  pint  sliced  onions  tender  in  3  cups 
of  boiling  salted  v;ater.     Thicken  v/ith  flour  m.ixed  with  cold  v:ater  and  cook 
several  minutes  longer.     Stir  in  a  can  of  ham.burger  cr  other  meat  and  heat 
thoroughly.     Season  to  taste  with  salt  and  pepper.     Use  as  the  filling  for  hot 
sandwi'^hss  with  bread  or  hot  biscuit. 

Savory  hamburger.-  Cook  a  sliced  onion  with  2  or  3  oups  of  tom^atces,  add 
a  can  ^f  hamburger  or  other  m.eat ,  thicken  slightly  with  a  little  flour  m.ixed 
with  cold  water,  and  cook  a  few  minutes  longer.     Season  to  taste.     Serve  on 
slices  of  toast,  or  v/ith  oooked  rice,  hominy,  hominy  grits,  macaroni,  spaghetti 
noodles,  or  cracked  cr  v;hole  wheat. 

Meat  and  ri^  in  Spanish  sauce.-  Boil  1  oup  of  rice  in  salted  water  and 
drain,     llix  the  co^:)ked  rice  with  2  to  3  cups  of  tom.atoes,   a  can  of  meat,   and  a 
sliced  ©nion.     Cook  until  the  m.ixture  thickens,   then  season  to  taste.     Or,  in 
place  of  the  rice  use  •ooked  hominy,  hom^iny  grits,  macaroni,  spaghetti,  noodle?? 
or  cracked  or  whole  wheat. 

Meat  stew  with  dumplings.-  Cook  about  2  quarts  of  sliced  vegetables  in 
1  quart  of  salted  water  until  tender.     Onions,  turnips,   carrots,  and  potatoes 
are  a  good  com.binat ion.     Thicken  v/ith  flour  m.ixed  to  a  paste  with  a  little  cold 
water.     Stir  in  a  can  of  mieat  and  season  to  taste.     For  dumplings,   sift  1  pint 
of  flour  with  three-fourths  teaspoon  of  salt  and  1  tablespoon  of  baking  powder, 
work  in  2  tablespoons  of  fat,  add  1  cup  of  liquid  (water  or  milk).     Prop  by 
spoonfuls  over  the  stew,   cover  tightly  to  hold  in  steam,  and  cock  for  15  to 
20  Fiinutes. 

Southern  hash.-  Drain  or  m^elt  the  broth  from  a  can  of  m:eat.     Cut  the  meat 
and  several  potatoes  (raw  or  cooked)   in  sm.all  pieces;  slice  an  onion.  Frown 
in  a  little  fat.    Add  the  broth;  cook  slowly  for  about  30  minutes;  seai?on  to 
taste. 


Chili  con  cariie.-  Soak  one-half  pound  of  chili  beans  cr  red  kidney  beans 
in  1  quart  of  \vater  overnight.     Cook  until  tender.     Cut  a  little  suet. or  salt 
perk  in  small  pieces  and  fry  until  crisp.     Add  a  can  of  meat  separated  in  small 
pieces,  or  a  can  of  hamburger,  a  sliced  onion,  several  garlic  buttons,  and  cook 
ffiT  a  few  m.inutes.    Add  this  mixture  to  the  beans  and  season  to  taste  with  salt 
and  chili  powder.     Cook  slowly  until  thick. 

Br^vmed  hash.-  Chop  or  grind  together  several  cooked  potatoes,  a  can  of 
m.eat ,  and  an  onion.     Gr,  knead  together  1  can  of  haLiburger,  1  quart  of  mashed 
potatoes,   and  1  chopped  onion.     Season  to  taste  with  salt  and  pepper.     Mold  in- 
to flat  cakes  and  fry  slowly  on  both  sides  until  crusty.     Or  spread  the  mixture 
in  an  even  layer  in  a  greased  frying  pan  and  cook  slowly  until  well  brovraed. 

Panned  cabbage  and  meat.-  Heat  3  tablespoons  of  fat  in  a  large  pan,  add 

3  «[uart3  of  shredded  cabbage,   cover  to  keep  in  steam,   and  cook  for  10  to  15 
minutes,  stirring  frequently.    Add  a  can  of  meat,  and  heat  thoroughly.  Season 
to  taste  with  salt,  pepper,  and  a  little  vinegar. 

Cabbage  rolls.-  Wilt  cabbage  leaves  in  hot,   salted  water  until  they  are 
limp  enough  to  roll.     Mix  a  can  of  meat  cut  up  into  small  pieces,   or  a  can  of 
ham.burger,  a  chopped  onion, bread  crumbs  or  cooked  rice,  moisten  with  gravy, 
milk,   or  tomiatoes,   and  season  to  taste.     Put  some  of  the  mieat  mixture  on  each 
leaf  and  roll.     Put  the  rolls  folded  side  down  in  a  baking  dish  or  pan.  Pour 
in  enough  tomatoes  or  gravy  or  hot  water  to  cover  the  bottom  of  the  dish.  Bake 
in  a  m.oderate  oven  for  about  an  hour,   or  until  the  cabbage  is  tender.     Or  cock 
in  a  heavy  covered  kettle  on  top  of  the  stove. 

Meat  pie.-  Make  a  meat  and  vegetable  stev7  and  turn  intn  a  shallov/  pan  or 
baking  dish.     Cover  v/ith  miashed  potatoes  or  biscuit  dough.     Bake  in  a  hot  oven 
until  hot  through  and  browned  over  the  top. 

For  the  biscuit  dough,   sift  1  quart  of  flour  with  1-1/2  teaspoons  of  salt 
and  2  tablespoons  of  baking  pov/der.     V/ork  in  4  tablespoons  of  fat.     Add  enough 
liquid  (vvater  or  milk),  about  1-1/2  cups,  to  make  a  soft  dough.     Roll  cut  or 
pat  the  dough  about  three-fourths  of  an  inch  thick.     Cover  the  pie  with  the 
sheet  of  dough,  or  cut  into  biscuits  and  place  them  close  together  over  the  top 
of  the  m_eat  and  vegetables. 

Tamale  pie.-  Cook  together  2  cups  ^f  corn  meal,  2  teaspoons  of  salt,  and  , 

4  f^.ups  of  wator  to  make  a  fairly  thick  mush.     Spread  half  of  the  mush  in  a 
layer  in  a  greased  baking  pan  or  dish.     Cover  with  a  can  of  meat  cut  into  pieces 
or  a  can  of  hamburger,  1  pint  ©f  tomateeo,  and  a  chopped  onion.     Sprinkle  with 
salt  and  pepper.     OoYer  with  the  rest  of  the  mush.     Bake  in  a  moderate  oven 
until  hot  through  and  browned  on  top. 
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